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Abstract ; Taking ‘Red Fuji” apple as material , the effect of 1-methylcyclopropene after controlled freezing point storage on

the shelf-life quality,metabolic physiology and relevant enzyme activities were tudied. The results showed that the fruit’s

rot was significantly inhibited by treatment with 1-methylcyclopropene treatment,which significantly reduced the fruit’s

respiration intensity and ethylene production rate,retard the rate of decline of the firmness and soluble solid content of

fruit, effectively induced the rise of activity of defensive ferments including POD and CAT ,inhibited the activity of PPO

and LOX,and inhibited the senescence of organism. These results indicated that there was a great potential to use I-MCP

in controlled freezing point storage of apple.
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Fig. 1 Effects of different concentrations of chitosan coating on

fruit weight loss rate (A) and decay index(B) of fresh broadbean
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Fig. 2 Effects of different concentrations of chitosan coating on
Vc(A) and chlorophyll content(B) of fresh broadbean seeds
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Fig. 4 Effects of different concentrations of chitosan coating on
PPO(A) and POD activities(B) in fresh broadbean pod
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Effect of Chitosan Treatment on Quality of Fresh Broadbean During Storage

JIA Xi-ling, YANG Zhi-mo,GUO Qing-fan, WANG Lin-cheng,GUO Yan-ping
(Linxia Edible Beans Experiment Station,CARS, Linxia Agricultural Science Research Institute, Linxia,Gansu 731100)

Abstract; Taking fresh broadbean variety ‘Lincan No. 6’ as material, the effect of different concentrations (0.00%5,
0.50%,1.00%,1.50% and 2. 00%6) of chitosan treatments on the quality of it was studied. The results showed that at
cold temperature (1£1)°C,85%~90% relative humidity for 7 weeks,the fresh keeping effect of coating treatment with
1. 50% chitosan was the best,and the fruit weight loss rate was 33. 6% lower than CK;decay index 54. 6% lower than

CK; coating treatment could significantly inhibited respiratory rate, PPO and POD activities, maintained lower levels of

MDA content and high levels of VC and chlorophyll contents,kept better sensory quality,thereby extending the storage

life of fresh broadbean.

Key words: fresh broadbean;chitosan treatment;quality
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